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What Are You THE RATE TO CHICAGO BEDLXED.
FOR PERSONS FOND OF RICE GOOD ENGLISH DISHES

i

Delicious Ways of Serving This Most
Healthful and Wholesome of

All Vegetables.

Boiled Rice Dumplings, Custard
Sauce Hoil half a pound of rice,
drain and r.i:ifh It moderately tine:
alit to It two ounces of Imttt-r- . three
ounces of sugar, one-hal- f Faltsiwon
of mixed ground iie Knit and the
yolks of two prh. moisten a trille
with a tablespoon or two of rreani.
With floured hands vhape the mix-
ture Into lialln and tie them into
floured pudding cloths, steam or loil
40 minutes aud send to table with a
custard sauce made as follows:

Mix together lour ounces of sugar
and two ounces of butter slightly
warmed; beat together the yolks of
two eggs and a gill of cream, mix and
pour the sauce tn a double saucepan:
set this In a pan of hot water and
whisk thoroughly three minutes; set
tup tuit-tii- ii iii tviu iin aiiu nuittK i j
until the sauce is cooled.

Rice Pudding Wash a teacup of
" rice and boil it in to teacups of wa-

ter, then add while the rice Is hot
three tablespoon of butter, five ta-

blespoons of sugar, five eggs well
beaten, one tablespoon of powdered
nutmeg, a little salt, one glass or
wine, one-quart- round of raisins
stoned and cut In halves, one-quart-

pound of currants, one-quart- er pound
of citron cut into slips and one quart
of cream. Mix well, pour Into a but-

tered dish and bake an hour In a
.moderate oven.

Rice Meringue One cup of careful-
ly sorted rice boiled in water until it
Is soft; when done drain thoroughly,
cool it and add one quart of new milk,
the well beaten yolks of three eggs,
three tablespoons of white sugar and
a little nutmeg, or flavor with lemon ;

or vanilla. Tour into a baking dish
and bake about half an hour. Iet it
get cold; beat the whites of the eggs,
add two tablespoons of sugar, flavor
with lemon or vanilla; drop or spread
It over the pudding and slightly brown
it in the oven.

TWO RECIPES WORTH TRYING

Potato Egg la Something New and
la Tempting New Recipe for

Gingerbread.

Potato Eggs Roast four or six large
'potatoes in the oven with their skins
on; remove the insldes. but keep the
shape of the potato. Put the Inside ili j a. t)Asia a iid add on

JM eu a K batter tyrx.wgc
. xtptbm urara'bt r asTtte of Ue pota-

toes) and salt end pepper to taste.
Mix together until light and add either
tone or two well-beate- n whites of eggs
.and beat up all together. Fill the po-

tato skins with the paste, first rolling
each piece In beaten yolk of egg: then
cook In the oven and serve as soon as
;the tops are well colored ten to fif-

teen minutes.
' Gingerbread Put Into a basin six
ounces of fresh butter and hair a
pound of treacle. Warm thoroughly
in the oven. In another basin put two
breakfast cupfuls of flour, a table-spoonf-

of sugar, a teaspoonful of
ground ginger, the same of mixed
spice, and a teaspoonful of carbonate
of soda. Mix, add the warmed treacle
and butter, and enough warm milk to
.make a stiff batter. Pake in a mod-
erate oven in a shallow, well-grease- d

tin.

Flying Angela.
Heat 24 small oysters in their own'

liquid. Just enough to make the meat
olid, then strain off the broth. Cut

very thin 24 strips of bacon, three,
inches long by one inch wide; cover
them with English mustard mixed
with Worcestershire sauce. Then
put an oyster on each slico and wrap
the oyster in this deviled bacon. Put
six of these oysters on a metal skew-
er, sprinkle with bread crumbs and
broil until eck-.- i brown. Serve on
long, narrow i lecco of toast with lem-
on and pour inched parsley butter
over them.

Of course it is easy to divide such
a recipe as the above by four. If
brisket bacon is used the novelty will
be an inexpensive one.

If one can afford pure cream for
oyster patties, of course it is daintier,
but the white sauce thoroughly cooked
and seasoned with the oyster liquor
and the regular seasonings is very
good.

Ctuffed Eggplant.
Put four small eggplants In a sauce-

pan of boiling water. When done put
on a flat pan and cut in half. With a
spoon take out the inside without
breaking the skin and put it in a
dish; add to It one egg. a thin slice
of bacon minced very fine, a can of
shrimps, pepper and salt. When well
mixed fill the skins. , Then sprinkle
with break crumbs and small pieces
of butter. Dake ia the oven until a
Bice brown.

' Corn Batter.
Put two tescupfuls of canned corn

into a bow), add two eggs, two tablw-spoonfu- ls

of melted butter, one-hal- t

of a teaspoonful of salt, a dash or
cayenne pepper, one-thir- d of a tea-
spoonful 6( Jinking powder and about
one-ha- lf of a. teacupfu) of flour to
inake a drop batter. Prop by the
sutiu(ul . kuoking hot fat.' Uueu
brown drain on unglazed paper and
serve at once.

Graham Leaf Cake.
Two and one-ha- lf cups bullet milk

(or sour milk), three and one-ke- lf cups
graham flot:r. ons cup brown eugar,
oao pound Oalcs, cat; two Icvtl tea-
spoons sola, iiii-t- h or bait 18 .ikes two
email loaves. iake Ia blow uvea thirty--

five or forty-fcv- o minutes.

;HN BULLS COOKING OFFERS
MUCH WORTH TRYING.

Beefsteak Pudding Is Dish That
Would Go Well With the Growing

Schoolboy or the Athlete
Potato Soup.

While the solid, savory platters be-

loved of our cousins over the sea com-

bine liadly with the dyspepsia-ridde- n

stomachs that nccompany American
nervous systems, there are others for
which our nut tonal cuisine would bo
iiir.rli the better.

Won tli heavier combinations. a3 of
,,,. ,, I)a!SfrV( woltld ,,e gcfu at

Unitsl if ,)rvparoj a8 ,i,ey are in the
FKv)sh kitchens. The golfer, the

bast.MU ,,,aver and tn( Rr0ins
Lev. fT instance, would welcome Kng- -

Msh pudding and would have
ro .aire a ropret the solidity of It aft-

er ward.
Th's puiMinj: requires a rich boiling,

vantr:- - tu.ulo of five or six ounces of
suet anil half a pint of water or milk;
or use cue iml a half pounds of flour,
butter and water. Koll it out about a
quartet of an inch thick and have the
puibling dish well greased before lin-

ing it with the paste. The beefsteak
must be good an tender. Cut It Into
slices about four inches long. Season
these, flour them and roll tightly. Fill
the pudding dish with them, leaving,
however, enough space for the water
which is to form the gravy.

Cover the tip with pastry, of course,
and be careful to taav the edges care-
fully secured.

It la steamed for four or five hours,
and Is served In the bowl, folded about
with a napkin.

A variant of this dish Is beefsteak
and kidney pudding, a fine rpectmen of
which requires two pounds of tender
r.teak and two kidneys. Season the
meats to )our taste, using salt and
black pepper.

Cut the steak into pieces about an
inch square and cut the kidneys into
eighths. Line the dish as above and
fill with the meats.

Now pour on the water. Some cooks
sprinkle in a little flour to thicken tho
gravy, but unless it is liked quite thick
this Is not necessary. Let the water
come to within two inches ot the rlr
of the bowl.

Moisten the edges of the crust, cov- -

jcr the ton, press tw-;r- ut tuceU:
thaKrtm gravy - naajr rtei Amwmammt 4
safely and turn up the overhanging
paste.

Wring out a cloth in hot water, flour
it and tie up the pudding. Have the
water boiling into which it goes, and
bnil steadily for four hours. If water
must be added from time to time, this
niusi be added from a boiling kcltlo
also, an it Is of the utmost importance
not to reduce the temperature of the
pudding.
. When the cloth Is finally removed
cut a round piece In the top of tho
crust to prevent the pudding bursting,
and send It to the table either with a
napkin pinned around or In a second
more ornamental dish.

Readers and admirers of Mrs. Brown
will remember that if there was, one
dish more than another that "Brown"
was "partial to" it was a "weal and
'am pie." Nor is Brown alone in this.
His predilection for the said pastry
dainty Is shared by many Englishmen
of hearty appetites.

Here is the rule for making it: A
pound and a half of filet of veal cut
into squares, a quarter-poun- d of lean
ham also cut Into small pieces, with a
tablespoon or thereabout of butter.
Cover with water in a deep pie dish
and stew well. When it is tender add
.two hard-boile- eggs cut into slices, a
small quantity of minced parsley and
a suspicion of thyme. Cover the dish
with thin pastry and bake.
. English potato soup is both econom-
ical and savory. For it they boll mar-
row bones and strain off the stock.
To this is added a plate of cut-u- p veg-
etables, consisting of the following
mixture: Three onions cut fine, some
potatoes sliced thin and one large car-
rot grated. Add seasoning as for any
soup and simmer an hour or more.
Strain and serve. Some add a stalk of
celery and a bit of cooked lean ham
to the original stock pot to give addi- -
tlonal flavor. i

For a breakfast dish a l'Anglaise try
breaded sausages. Wipe the saucls-- .
sons very dy, dip in beaten egg and
bread crumbs, put them in the fry-- ;
lng basket and plunge Into smoking
hot fat. They require about ten min-
utes' cooking, the beat being reduced
after the initial plunge. Serve with a
garnish of little squares of toast and
fresh sprays of watercress.

Veal cake Is a good dish for an au-
tomobile excursion or a picnic. For
this there arc needed some slices of
coll roast veal, some cold ham, two

eggs, two tablespoonfuls
of :;:nced parsley, a little pepper,
borne good gravy or slock. Trim the
veal carefully and cut the eegs into
I liees. Procure a pretty mold. Ar-lan-

the veal, ham. pasley and eggs
in layers with a little seasoning be--,
tween eech layer. When the mold is
full, fill up the shape with strong
stock or gravy. Bake for half an hour.
and when cold iinniold.

Grandma's Doughnuts.
Oho cupful of tiiiuui', ono cupful of

warm uiunhed ixitmnvii. thit-- cupful
of flour, one-hal- f cupful of luilL, onu
egg, one teaspoouful of butter, one-fourt- h

tespoonful of salt, three
of baklns powder, one- -

louitu teaspoonful ol ginger, one tea - ,

Going

To Do This Year

by way of making your bus'iucss suc-

cessful atiil your domestic life full of

pleasure, if you are nut supplied with

telephone service of lite CumbcrUtid
Telephone X Telegraph Company?
I'.vcryutie houM have a telephone.
You arc connected with all outside
important points in local connections
w ith all residences and business hous-

es. Tor any information call man-

ager,

Cumberland lifcplioncS Tclcsrapli Co.

ltior'tratfil.

Furniture, Sl9.dii.gs, Wall Paper

We carry oa our floor and in our ware-roo-

the largest variety of Furniture ia
Muhlenberg.

li wc do not fcavs vhat you want, we

will get it for you. We have factory con-

nections with inakrr.it of the tmst goods

in the country, and through "Our Special
Order Department" can supply any exclu-

sive article at less prices than city stores
or mail order houses.

Our ricture and nwm Holding-stock- s

are always complete.

Wallpaper is no .v a ttap'e article mer-

chandise, bcinj used ;:!! the year 'tound.
And we alwavs Have full selections, prices

5 cents and up pri loll.

IsHijijtiKj - - iZturalmui
CSW'Our Engraving Machine is the c.nly

one in this part of Kentucky, and we are
exclusively prepared to supply Individual
,Nme Putts, which we furnish on all
outlits without extra cost.

Undertaking and Embalming.

Coffins in White Enamel and Stained
Varnish finish; Caskets in White Enamel,
Natural Woods, White, Colored and Black

oth Covered; and Copper
ed airtight Caskets; all lengths, and

Vgular, extra and double extra widths.
Steel Grave Vaults of all sixes constant"'

It in stock. ' ediata diiiry.
Suttsf Brssass,

Slippers, etc., in Urge vari-t-

Our two licensed Erobalmers respond at
once to calls for s':Ji services.

Our general equipment is complete and
of highest grade.

We have a Funeral Car in service, sub-je- st

to call anywhere.

lf'Two Private Long-Distan- Tele-

phones, Store 72; Kesider.ee 108.

Residence 150 yards from store.
Frompt service any hour day or night.

Trie j. L. MARK ESTATE.

ORIU I. MARK. Biaaetr.

1 to fake Cardul, for ycur femalo g
troubles, because ve are euro it B

'4 vi!i hslp you. Remember that m

2 It's great female remedy fcj

SINE jl 11 jJ
j

!:as brought rctlef to thousands of
olbe? sick v.'omen. so why not to

01!? For headache, backache,
i j cticdicrl paCas, femslo vesk--

;ic:-s-, mary have ssli it is "tho
J be;t ruediclno to take," Try it t

I oM In This City

MM LAW29 FEf.CE

liTJ 1 1 OTIT)
JO H lu

rtvery l?tlo,pimiivery s..tt1- - '

fur lawn, door jnr'iln. H.

Wo nviko fonrinir if.ir lln n,
ir j.inlK. liot, hns unit iwju'.trjr,

Writ4 for
UNION FgNCE CO.,

rViCulli. i'.L Ki.nfAj Ciiy, Mo.

feJf"M:Crackcn has tlic largest
stock of iliala for tiiiH'icccs ever
rarrie() in lhe county and can fit

fro-- the house clockporganyth.ng courtcut. Ut. mea dust with
sugui--. ! to a toy watch.

Monon Route Announces New Schedule

of Fares One Way and Ronnd Trip.

'1 he Monon Route announces that
it will henceforth sell tickets between
Louisville aiu! Chicago at $6 one
way, insteatl of ?S as formerly, and

in rotitul trip, good 30 days return-
ing, instead ot ?i6. Patrons are of-

fered exceptionally good service by
the Monon, whi:h on; night trains
fiom Louisville operates Compart-
ment and I ra wiu-root- ii Pullmans,
as well as the usual straight sleeper.
The !)' tr.iius have l'arlorand bin
in;; car--- , and the verv finest modern,
new coaches. Jixpiiries cheerfully
answered by K. II. Bacon, I). 1. A ,

I.ouisvilL', Ky.
)

S.ivo your !uitii hyhaving your
flues tepaircd. liarkley Bros, do
this work in best mannrr.

f

J. H. HAYES
Painter and Interior

: Decorator. :

A Little GcodPcint in
Time Saves 0 0

'Alien your buiUinjt cerj putt' '

delay cti vcu money. The i a-
-

irwt re ertting ia uWrWDik. Li y
nuJi to let k dec.-!- ivarj 4 ayrv

tto o CJ-- t ewti ' " v'
out it. Wo tee uctSir j UtS t "" Uti.

work.

CARTER
Strictly Pur

WHITS LEAD
W.ra Ijnscad Oil, Pure Ttirpentice

end t.e moit cxpciuH . colors ,

The kind ol paii:l w! mm lever cia-- Li or
t n':: - yrarc ot w-:- will rcw.e i.

Lrf u lr.a wuh ycu whea rc4y ta pol l'
''a'- - gu&iLClre a firtf-cls- a and limb'.c job
irxai Doa't put it clt.

Telephone No. 254.

Ne stock sewing machine needles
at Roark's for all machines.

NEW YORK

CLIPPER
18 THS 0RCATE8T

THEATRICAL $ SHOW PAPER

IN THE WORLD.
$4.00 Per Year. Single Copy, 10 Cts.

1SsIKI WKKKLT

Sample Copy Free.
FRANK QUEEN PUB. C0.(Ud

linniTj kobii.- - 1'I HI.ISHKKrt.

4 60 YEARS'

"...IUJ II .1 mmm

Tn.rr Mick
.vrgK Designs

t V ' ' Copyrights Ac.
AnTon '"!!" mirt lrrlptln mo,

enl.'klr iuKrl!im fnr .m":""11 lrcu wtt'' o
ItlvwilV.n M irlinl.lr r ""l!; niniunlnv.
llriilrll'llTrnlMPtlnl. IIANOUOOK I'ulfllt.
ftttllt tilt Ptfem-- Inr nvctirnltf palonlB.

I'n!i-Ti- mi Itiriiiiirh Sl.li"" fu,
fjWi.il HrtM, wlihttut clmrco. in llit

Scientific Jlntcrican.
A hnn.lKimi-l- , llln.tri.tM IH. rlr.
riilnli f kiit .irnlllic Ipiiirnnl. 'I. ini..!
yoir: lour nioiillu. U 6ull WtJ nwwle.lon.
MUNN&Co.86,Bre New York

Draucb ultlca CSS r U WMbliwiuu. IX. L.

Very Serious
It 3 a very scriru3 matter to ask.

for cne mcdiclao cr-- l bave the
wron ; cr.t I'.'rr J",-i-

. I'Vr thia
rea c:i r-- vt;o -- J to

'
be carcCul to ea caiut

THEDTORP'5 mm9Sf

S Cir.Sl"1 BSi3S.llff 8 5 S

The ropuiiii.in cf ev1, rilia-t- ls
jn.'.dii...-- . 1 t to., iilj uiiuii, vv

Utgt-itio- ii i.J Uvcr t.oul-ld- , ia firm-l-v
estahllsncd. It flnes net Imitata

p3 other nir.Jtcines. It ia better than
others, cr it won!- not bs the fa-

vorite liver povticr, with a larger
cais than all ethers combiucX ISCID IN TOWN F2

i vWt ui.v
ma

WW

IF YOU ARE TOO
71SX0K TO WORK AND YOUR

WIFE IS WEAK AND AILING
THERE'S HOPE AND HELP

FOR YOU BOTH IN

C
They build up the run-dow- n; they strengthen the weak; they
invigorate tired and worn-o- ut people. They're unequalled for
dyspepsia and indigestion, constipation and malaria, bilious-
ness and jaundice. They're a blessing to women who suffer
from backache, headache, fainting or dizzy spells and a boon
to all sufferers from kidney troubles. TRY THEM.

PRICE 50c AND SI.00 PER

DR. J. K. BARLOW,
U K N T I T

rirH.
OiVrc up Hliri. lu thvJonri ItitiMing.

4.rrtit viilr . Ky.

DR. T. J. SLATON,
hymicluri Mtiil Hurgion.

CAM BOWAHO. HADl 0. 6KAV.

HOWARD & GRAY,

LAWYERS.
like la Srrti BaiMiit. tflU laicise IsleL

OIGec at Home. East Miiocrott Sjcc
Tclephona No. 78.

onon iciiie
KirrwEEX

Louisville 2nd Chicago

UKST LINE Tt

California nnJ the
Vast Northwest

Two trains ilallv

French Lick and West Baden Springs.

CNIOX STATION'.
i.orisvu.LK.

DBA H III lt. STATION.
cmcAtio.

Dinin? and Parlor Cars.
Palace Dra ing Room Slecrers.

E. H. BACON. D. P. A..
X. V. Cor. 4th nn.1 Market Sts.

I.OL'ISVlIXB. KY.

" WE BUY

tWUUL Im w

mm 'iii im - W-- "

kfttalotiliMtbciisiiaootiut. I
B Rcbcncc: iy k ia Lwisvillc W I
8 Wool Bifi t' b w 'Pt Wii! hr yiw hit 1

j BL SABa fc SOKS 1" Iwitrlk. Kf.

j AT FACTOriY PRJCC
I CLOSE BUGGIES AND HARNESS

We ship !' ve'ivk Lin- - i (r. ra rr Wit
V- - '4. It u iiiuuin. .ul jn I In I .a. .1 :

uiovi.l..M.vi.! ifiBi. li mi : misrt-f.u-- !

itvcrvcivt)iiri...l..i.i.hi.-.i- l i.ilar.d
ca'li khtiiHiv ui t- - h iv'.k i vilu in snat!iw'
)r..ili.riiil, iivKii hi.i.1:.y. lit K Hi it ft v!c (

j iftri.-t- liiai ii iitt lr u Imrr .ili.ri:Mn: ni
aMl In ifiy i. i.:;tnv .u!.-t- i'i k u. II'

iti, by ..'ilu..M I'll H ll""! lV : tr I..I-- . L.r.1

ill u ,.il K -- Mi.c M .lilit --..li fnlil i.u i.l
i:i I.i l.r it I ;:!

(iuar'iuii'i ly r.. t tuturc :t..ir.f- -

j,.sii w.miM tc a ik;i!i r. 1 1 ri.i!surp Hi t nv riai
rrvrntnJ your muniy is retucanl to . oj

no risk.
t W(? munui'iirtiiTC lionrt Vt li-- nal Il.irnrm.
fn'iHirtu.l":iTtr.Mm'y, nil i.ii.ci:.
tVrilr iJC iiur I'ivc lluuiy an-.- i

SLOBE EUCCY & litRNESS
OWEKSBOHO. KENTUCk
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BRAND

SOLD AND GUARANTEED

All Druggists.

U

line BRIDGES

L12rOY.

We announce to our trade and the pub
lie that our stocks of goods in all depart
mcnts are larger and better selected than
ever in our history. We carry a varied
line of :- -: " :--:

6ENERAL MERCHANDISE

people. Iii Dry Ccoui, CIolIiLigTStoes,

Hats, Etc, we offer large selections.

Li Groceries. Hardware, Tinware, Farm
Implements and such goads our stocks
arc especially strong. :- -:

In all departments prices will be found
the lowest, and your visits will be highly
appreciated. :--: :- -:
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Undertaking Department to
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& SHANNON CO. iii
iiKENTUCKY &

The
Womarft Tonic

for more years.

troubles.

'( business, and will carry a comprehensive line of Coffins, Cas
kets, Robes, Wrappers and Dresses. Also have a Hearse

f in service, on anywhere. Orders in this line given prompt
T? and careful attention hour

The
DEPOY,

' v" SIT 3. 1

night.

your Begin

Suits,

Stubborn Case
vrr. t:::ucr thj trcataeut cf two doctors," writes

R. L I'hili'p.;, of Indiari Va!icy, Va., they pro
nounced rr.y c.t:c a very stubborn one, of womanly weak-nc;- s.

I was r.ot zblz to s:i tp, when I commenced to
take Can!uf.

I t.s;d it about week, before I saw much change.
Nov, the ccvere pain, that hud been ia my side for years,
has zov.c, a;: J I d sxicr alL I am feeling better than
in a long time, and cannot speak too highly of CarduL"

if you arc of those ailing who suffer from
of the troubles fa common to women.

C.irduj b. a builder of womanly strength. Composed
vi imrfy vegetable insredient?, it acts quickly on the
WMin.':i!y system, byiiiiiii; womanly sfrengtb, toning
the womanly nerves, ar.d regulating the womanly system.

a Cardui has been in successful

BY
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call

"and

jn't

women any

Thousands of ladies have to tell cf the they
received from it Try it for

- AJv rx.-j-..

lot SiiC!ili I.UttHlhtfU. aul buuk.

i

a

our

day or
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written benefit

Cuttimxii--i IV-J- n? Co . Chattjnonta. Teo-a.- .
" Hum--e Trea-neo- t km Wetnca." act trc J ii

SiYicters and Records at Root's


